
 

 
 
 
 
 
 
 

  

 Idaho is in the top 5 largest manufacturers of natural 
cheese and American style cheese in the U.S. making more 

than 700 million total pounds per year.    
 

All cheese is made from milk, but different aging processes 
are used to produce the many varieties of cheeses available.   
Milk is turned into cheese by curdling the milk, stirring and 

heating the curd, draining off the whey (watery part of milk), 
collecting and pressing the curd, and in some cases, ripening.  
Bacteria acidifies the milk and plays a role in defining the tex-

ture and flavor of most cheeses.  Some cheeses actually   
feature mold on the rind or throughout to flavor the cheese.       

It takes 10 pounds of milk to make 1 pound of cheese! 
 

There are more than 400 types of cheeses produced all over 
the world.  Cheese is a nutrient dense food and provides the 

body with essential nutrients like calcium, phosphorus,   
Vitamin D and protein.  

 
Cheese is a great addition to any meal.  Shred 
it over eggs at breakfast, grab a string cheese 

for a quick healthy snack, add it to your       
favorite sandwich at lunch or melt it over          

vegetables at dinner. 






























